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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Institute of Technology & Academics, Inc. 5/20/2014

8940 N 85th St

Milwaukee,WI

Institute of Technology & Academics

7-102.11 Unlabeled chemical bottles in the cafeteria.  Working containers of chemicals or toxic materials taken 
from bulk containers must be clearly and individually identified with the common name of the contents.

6/3/2014

Other CDC Factors

3-501.18 The food cooler had spoiled lettuce, hard boiled eggs, cut celery, diced ham, lunch meat.  Potentially 
hazardous food must be discarded if the container is not properly date marked or has exceeded the time 
allowed.  COS

6/3/2014

3-501.17 Open packages of food need to be date marked.  Left over bag lunches were undated.  Ready-to-eat 
potentially hazardous food held for more than 24 hours must clearly marked to indicate the day by which 
the food is to be consumed on the premise, sold, or discarded.

6/3/2014

Improper Hold

CDC Risk Violation(s): 3

Code Number Description of Violation Correct By

4-601.11 The food cooler was full of expired and spoiled food.  Clean out the bottom of the cooler from food 
debris and sanitize all surfaces.

6/3/2014

4-501.11 Repair the gasket on the cooler. 6/3/2014

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

On 5/20/2014, I served these orders upon Institute of Technology & Academics, Inc. by leaving this report with

5Total Violations:

Notes:

Food gets catered, delivered and served by Yummi Food employees.



CRC Hydro Force sanitizer.  Will check the approved list.



No food assembly is to take place at the school that have hazardous items in them.  All food is to be handled by trained 
employees of the catering kitchen.


